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A  T/eeklY  Service-  ■  •  "• 

To  Food  Editbirs  bf  ifestern  Dailies 


A^U  3,  1944 


"GRCW  imE  IN  '44"  ■  • 

_  SPUliS  FOOD  PRODUGTION 

War  Food  Adminxs'tratdr  I.Iarvin  Jones  has 
.designated  the  period  April  2-8  ad: "Grow 
More  In  '44'*  to- highlight  to  both  far- 
mers and , consumers  the  continued  need 
for  all  out  food  production. 

This  week  tribute  will  be  paid  to  past 
production  efforts  and  recognition  given 
to  the  tremendous  job  farmers  have  under- 
taken for  the  present  year.    Victory  gar- 
deners will  be  urged  to  raise  more  food 
again  this  year  and  volunteers  will  be 
sought  for  some  phase  of  Crop  Corps  ■■ 
work  on  farms  or  in  food  processing 
plants..  ■  - 

Community  groups  and  civief  organizations 
are  cooperating  with  the"  "Grov;  More  In 
^44"  program  "by  inviting  farmers  to 
speak  at  meetings  and  tell  the  farm 
story.    Victory  gardeners-  will  -also  be 
asked  to  tell  their  experiences  and 
production  activities^ 
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RECORD  EGG  PRODUCTION 

FLOODS  NATION'S  MARKETS 

American  poult rymen  have  done  an  out- 
standing war .production  job  with  the 
result  the  nation  has  79  percent  more 
eggs  this  year  than  in  prewar  years 
1934-39.    Civilians  will  have  three  and 
one-half  billion  dozen  eggs  this  year, 
and  the  present  temporary  ab^jndance 
makes  the  egg  market  critical. 

Freezer  and  cooler  space "is  nearly  fil- 
led to  capacity,  egg  crates  are  scarce 
.and  transportation  is  difficult. 

The  immediate  answer  to  the  supply  prob- 
lem lj,es  .vjith  the  civilian.  Gonsumptior 
this  year  must  be  maintained  at  a  high 
rate  v/ell.  into  the ^ month  of  i.Iay.  The 
homemaker  by  using  .more  eggs  now  r/ill 
supply  the  producer  with  an  immediate 
market  and  encourage  him  not  to  deplete 
laying  flocks  below  last  year's  size. 
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GEILING  PRICES  OBSER^/ED 
AS  EOm  FRONT  PLEDGE 

Part  of  the  home  front  pledge  is  the 
phrase,  "I  will  pay  no  more  than  ceil- 
ing prices".    While  eight  out  of  ten 
shoppers  know  there  are  ceiling  prices, 
only  four  out  of  ten  knov/  what  they  are. 

In  order  to  learn  ceiling  prices,  the  ■ 
hcmenaker  can  check  prices  with  the 
l8.Tr?e  list  posted  in  every  food  store, 
or  she  can  get  a  compact  purse-sized 
list  from  her  local  War  Price  and  Ra- 
tioning Board.    These  individual  lists 
contain  correct  ceiling  prices  accord- 
ing to  the  group  number  of  her  store. 

Food  shops  are  grouped  according  to 
services  given  and  the  yearly  volume 
of  business.    Different'  groups,  gire.  al- 
lowed slightly  different'  ceiling  prices. 
Each  food  store  belongs  to  Group  One, 
TvjQ,;  Three,  or  Four,  and  the  grocer  is 
required  to  put  up  a^  large  sign  telling 
to  which  group  his  store  belongs.  ■  Ceil- 
ing prices  of  all  fdur.- groups- are  listed 
on  the  homemaker's-  individual  pocket.  ; 
sized  price  list. 

All  lists  show  prices  for  the  most  cofii'- 
monly  used  canned  goods  and  other  pack- 
aged foods,  including  bread,  butter-  and ' 
sugar.    The  price  given  is  for  a  parti^;' 
cular    size.    Sugar  is  priced  according 
to  type  of  container. . .bag  or  carton. 

Ceiling  prices  for.  meats  are  listed  by  .j 
grade  or  quality  as  well  as  cut-.    The  .  ■ 
grade  is  stamped  on  wholesale  cuts  and  ■ 
on  retail  cuts  also,    i^ork.,  with  the  ex- 
ception of  sliced  bacon,  ■  is  not  graded. 

Shoppers  who  find  grocers  violating  the 
ceiling  prices  should  report  the  viola- 
tion to  the  price  panel  of  their. local 
War  Price  and  Rationing  Board.    By  mak- 
ing an  effort  to  pay  only  ceiling  prices, 
the  homemaker  is  helping  the  honest  re- 
tailer keep  the  cost  of  living  do?m,  and 
she  is  discouraging  black  markets. 
In  fact,  it's  money  in  her  pocket  if  she 
does  her  part. 
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APRIL  POINT  CHANGES  » 
FAVORABLE  TO  CONSUPvffiR 

Best  rationing  news  for  homemakers  for 
the  April  2  to  29  period  is  that  all 
frozen  frioits  and  vegetables  will  be 
point  free.    This  move  has  been  made  to 
release  freezer  space  for  butter,  eggs 
and  other  perishable  foods  that  are 
coming  into  peak  production.    Fig  and 
plum  jams  have  also  been  added  to  the 
no-point  list. 

Point  values  on  meat  will  remain  about 
the  same  despite  the  fact  that  there 
will  be  slightly  less  meat  for  the  quar- 
ter beginning  April  first.  Spareribs 
^ivill  go  down  one  point  to  zero  point 
value,  and  ready-to-eat  ham  will  be  re- 
duced one  point  for  the  month. 

Shortening  and  cooking  oils' will  be  re- 
duced one  point,  which  means  four  points 
per  pound  during  April.    Lard  stays 
point  free,  with  butter  and  margarine 
remaining  at  the  March  point-. value. 

Although  there  .will  be  ten  million  more 
pounds  of  Cheddar  cheese  available  to  . 
civilians  during  this  quarter  than  for 
the  -January-^Maroh  period,  point,  values 
remain  the  same.  '  The  overall  amount' was 
not  great'  'enough  to  warrant  lowering 
the  point  -  values .    Neuf chatel  and  cream- 
ed- cottage. cheese  go  up  two  points,  or 
a  value  .--of  12.pdints  per  pound.  ' 

Host  processed  foods  remain  the  same  in 
value.    Canned  vegetables  are  point 
value  bargains,  and  canned  peas  are 
temporarily  point-  free.    Canned  macker- 
el and -sardines  -are  down  four  points. 
Canned ; fruits  will  retain  their  present 
high  point' values. 

Additional  favorable  news  for  the  con- 
sumer is  that  ration  stamps  that  have 
been  validated  do  not  expire  any  more. 
Red  and  blue  stamps  in  War  Ration  Book 
No.  U  are  good  indefinitely  as  are 
shoe  and  sugar  stamps.    New  stamps  will 
become  valid  at  the  same  regular  inter- 
vals. ..three  red  stamps  every  other 
Sunday,  and  five  blue  stamps  on  the 
■first  of  every  month.'  '^-^ 


FRESH  PRODUCE  SirPPLIES 

Irish  potatoes  contiriu'e  .'tQ  be  excellent 
buys  in  western  markets »- ;•  Though  the 
peak  movement  is  past,  large  storage 

■  stocks  of  the  194-3.  crop'  a,re  yet  to  be' 
m.oved  before  'the  new  crop  comes'  in 
•larger  supply. to  market..    Bunched  spring 
carrots  from  the  Xnperlal  Valley  and  ' 
Arizona  are  also "being  offered  at  reason- 
able prices.    .T.his  .  3'^ellow.  ve.^e table  is  an 

-^excellent  sQur.ce"  of /Vitamin  A  and  is  ver- 
satile ^for  iige  in  raw  Vvsgs'^ 
s-ou.p., .  stews  or  steamed  .  carrot  pudding. 

. Hcrtland  Wholesale'  Harkets;; '  Caulifldwer 

■  cabbage,  spinach,  lett.ude,  celery-,- •  mus- 
tard greens  and  water.'  cress  "are  i'n^good 
supply.    Vegetables  in  m.oderate  supply 
include  carrots,  pea?,  potatoes  and 
tomatoes.     In  the  fruit  market,  grape- 
fruit supplies  are  moderate' with  prices 
slightly  higher.    Oranges  are  selling 

at  ceiling  except  for  the  sTnall  siaes. 

San.  Francisco.  Wholesale  Markets;  Best 
_buys  in  vegetables  are  carrots,  cabbage 
■:and  potatoes.,   Receipts  of  artichokes 
and  asparagus  ha.ve  become  quite '  liberal 
and  prices  have  declined.  Cauliflower 
and  spinach  are  also  good  buys  at  prices 

•  lower  than  last  week.  California"'t6ma- 
.toes  are  very  scarce,  but  the  stock from 
Mexico  i^  in  liberal  supply  and  selling 
below  ceiling.    Among  the  fruits  there 
is  little  .change.'    0;tanges  are  fairly 

•  liberal  with  all  but  the  sm.allest"'sizes„ 
.selling  at  the.  ceiling. \  A  fevf'  Valencias 

are  arriving  from,  the  Imperial  Valley 
and.. Arizona.    Avocados  remain  plentiful. 

Los  Angeles  Wholesale  liarkets;  Best 
vegetable  buys  are  cabbage,  carrots, 
cauliflower,  beets,  turnips  and  ruta- 
bagas.   Potatoes  are  afso  plentiful. 
Bunched  vegetables  that'"'^re  reasonable 
include  mustard  greens,  spinach,  c'hard, 
parsley  and  radishes,     CeJery'  also' ' 
shows  a  V7ide  range  in  price  and  qiiality . 
Citrus  fruits  are  plentiful  with  pi^ices 
generally  unchanged.  ' 
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FUEL  TABLETS  HEAT 
■   G.  I.  COFffiAT  RATIONS 

«  .  ■  ■  - 

Soldiers  in  comba.t  .areas  now  carry  their 
own  stoves  in  the  form  of  =  fuel  tablets 
and  can  have  rations  hot  mthout  danger 
-of  being  spotted  by  the  enemy. 

There  are  three  types  and  sizes  of  fuel 
tablets  provided  for  the  fighting  men 

.  isolated  from  company  messes  and  cook- 
ing ranges..    The  one  and  one-half  ounce 
bars  heat  one  ration.    Three-ounce  . 

..cakes.,  will  heat  one  meal  for  five  men. 
The  four--ouhce  can  provides  fuel  for 
one  meal  for  five  men  or  si?c  individual 
meals.    The  two  sm.aller  types  are.  made 
of  wax  saturated  with  fatty  acids, 
com^bined  With  a  filler  such  as  -wood 

'  f  Ipur. ..   . The  s e  t ablet s  li  ght  ^wi th:  one 
match  and  burn  at- a  fairly  even ^ rate. 
They  will  not  attract  attention  for 
the  fXame  is  npn-luminous ,  can  not  be 
see.n  from,  a  distance  f  or''ther'ei  ^^is  .no 

'smoke.    These  two- smaller'  fuel  tablets 
are  issued  for  the  G  and  K  rations. 

The  contents  of  the  f  6u.r-o-iince  'Cani  con- 
sist of  denatured  alcohols',  solidified 
with,  nitrocellulose  and  water<,  ■  ■-  When 
ignited' the  contents  burn 'without  crack-^ 
ling  or  "flaring.    This  can •'■ife  " issued  for 
individual  rations  and'  for  srh'all  groups 
of  men.  •  -  • 
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•  TANGERINE'  ADE  .DEVELOPED  '  -'^ 

IN  CONCENTRATED  FORI;!-  ' 

.  The ,  Department  of  "Agriculture  ^  s'  citrus 
products    station  at  Winter  Haven, 
Florid'a  has  developed  a  ne?/-  concentrated 
fruit  sjrrup  made  from  tangerines.  This 
syrup  with  a  flavor  rather  like  a  blend 
of  hpney  and  fruit  will  be  made  from 
culle  of  the  Florida  crop,    "Florida  pro- 
duces' 'more  than  800,000,000  tangerines 
e\''ery  year,  and  one- third  of  the  crop 

, can  not  be  shipped  because  the  fruit 
does  not  pass  certain  market  qualifica- 

Itions, • .  .     .  . 
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IN-PLAITT  FEEDING 

ir.IPROVES  PRODUCTION 

The  Yfar  Food  Administration  is  .  making 
a  nation  wide  survey  of  industrial 
feeding  facilities  in  order  to  find  out 
how  much  expansii)h  is  needed  in  194-4  .to 
feed,  five  and  one  half  million  worker's. 
i)n[  the  job.  •  ■  . 

Reports  from  all  over  the  country  are 
.arriving-.    In  the  north  eastern  region  , 
reports  show  that  about  one-half  of •  the^ 
industrial  plants  provide  feeding  facil- 
ities for  their  employees,  Large 
plants  in  this  region  are  more,  likely 
to  ."have  feeding '  facilities  than  small 
ones; 

In  Virginia,,  of  the  ,tw€nty'  four  plants 
having  in-feeding, .two  thirds  are  large 
plants.'      ■,  •  '  ■ 

Both  individual  ai;id  over-all  surveys 
testify  to  the  success  of  the'  program. 
Employees  like  to  work. .where  food  is 
available,  arid.' employers  find  that 
proper  nutrition  increases  efficiency 
everyvVhere,  reduces"  fatigue  and  acci-- 
dents'.. 

The  superintendent  of  an  Iowa  soap  ., 
factory  wrote,  "We  consider  our  cafe- 
teria our  best-  investment.    Aside  from 
the  better  health  standards  of  our  e,m-^ 
ployees,  our  absenteeism  is  negligible, 
and  we.  believe  we  have  one  of  the  best 
records  in  the  state  of  Iowa    for  laboi^ 
turnover . 

A  New  Orleans  manufacturer  boosted  his 
production  10  to  13  percentvby  giving 
his  employees  a  bottle  of  milk  in  mid 
morning  and  afternoon.  ^.  . 

Donald  Nelson  speaking  for  feeding 
facilities  in  industrial 'plants  said, 
"Experience  shows  that  better  nutrition 
among  industrial  workers  promotes  pro- 
ductive efficiency,  whereas -inability 
to  obtain  enough  good  food  in  many 
cases  has  lowered  productivity  by  caus- 
ing excessive  fatigue,  absence  from 
work  and  turnover,  one  of  the  most  ef-. 
ficient  ways  to  improve  the  nutrition 
of  civilian  war  workers  is  in-plant 
feeding." 


GBORGIA  SETS  RECORD 

IN  COI.iliraiTY  CAiWING 

At  the  recent  food  preservation  train- 
ing-workshop" in  Peoria,  111.,  Paul  Chap- 
man, dean  of ^  agriculture  at  the  Univer- 
sity, of  Georgia,  told  of  the  growth  of 
cpoamunity  canneries  in  his  state. 

"Community  food  preservation  had  its 
beginning'  in  Georgia  during  the  summer 
of  1926  when  a  teacher  of  vocational 
agriculture  met  his.  students  under  the 
shade  of  a  tree  and,  -using,  an  old  sav/ 
mill  boiler  and  two  barrels,  processed 
■9>.O0Q  cans  of  food,"  said  Dean  Chapman. 
"At  the-  .(ilose  of  \^L3  there  were  $37 
eommmuty  and  county  food-  preservation 
centers  in  Georgia. • .serving  about. one- 
third  of.  .the  farm  families..  •  Last  year 
nearly  18^  million  cans  of  fopd  were 
pr-e.served,  ., 

People  in  Goergia  have'  responded  to  this 
project  that  provides  them  vd.th  stores 
"of  good  food  at  a  minimum  of  time,  labor 
-.-  and  cost.  "  They  found  that  in  a  fourteen 
hour ,  day,  -a'  homemaker  is  able  to '  can;  a 
maximum  of  fifty,  six  pints  of  food  in  a 
large  size  p)ressure  cooker  at  home.  At 
the  ..community '  cannery  the  same  number  of 
cahs  jpQiildr  be  procesised  in  ninety  minutes 
With  equipment  at  the  canneries,  it  is 
possible  to  shell  a  year's  supply  of  peas 
for  .an.  average  famdly  in  15  minutes. 
At-home  the  job  would : require  hours  by 
hand.    The  families  also  enjoy  getting 
together  with  their  neighbors  and  com- 
binihg  visits  with  productive  work. 

"Any  family  may  preserve  any  quantity  of 
any  products  without  the  cash  outlay  of 
one  cent.",,-,  explained  .  Dean  Chapman.  The 
system  in. Georgia  for  keeping  down  cost 
is  much  the  same  as-, that  practiced  the  . 
country  over*    Ca'ns  and  supplies  are 
provided  by rths  plant  at  cost.    The  usual 
service  charge  for  a  No.  2  can  is  5  cents 
and  for  a  No.-'- 3  ' can,  ,.6  cents.    These  and 
other  costs  may  be  paid  in  toll. . .that 
is  v/ith  fp.pd  products.   ^Sometimes  when 
people  can  not  afford  either  food  for 
preserving,  or  the  service  charge,  they 
pay  for  their-  products  with  hours  of 
■  work.    In  this  way,  these  people  are 
'assured  of  good  nutritive  food. 

-o- 


A  Service  •  '• 

For  Fooci  Editors  o±  T7estern  Dailies 


San  Francisco,  California 
April  10,  1%4 


FOOD  PRICES  ■LDTJER 
THAIMN  WORLD  WAR'  I 

Homemakers  may  not' realize  it,  but.  they 
are  actually  paying  less  for  food  'these 
days  than  they  did  during  the  peak  of 
World  War  1.  ■  By  refusing  to  pay  more 
than  ceiling  prices,  the  consumer  is 
folloT/ing  the  "hold  the  line"  order 
issued  last  April  hj  the  President  and 
is  preventing'  food" price  advances. 

During  th&.T  peak  price' period  in  the 
first  World  Tar,'  sugar  .cost  27  cents  a 
poundo    Today,  it  is  about  7  cents.  Eggs 
had  a  spectacular  rise  in- World  War  1 
too,  Y/hen  they'- zoomed '  to  about  '93  cents 
a  dozen.    Today  they  average  J^U  cents  a 
dozen.    Butter,.-  v/hile  scarce,-  has  'been 
fair  in  price  compared  to  the  95  cents 
per  pound  cost  during  the  last  war. 
Today's  homemakers  know  butter  will 
stay  around  50  cents.  . 
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MOST  DEHYDRATED  VEGETABLES 
ALLOCATED  FOR  W^  I^EDS 

Of  the  slightly  more  than  24-6  million 
pounds  of  dehydrated  vegetables  exp'-ctr 
ed  to  be  available  for  allocation  from 
July  1,  19 to  June  30,  19^5,  more"" 
than  95  percent  will  be  used  by  non- 
civilian  claimants;    The  5  percent  al- 
located to  U.  S.  civilians  will  "be  used 
almost  wholly  in  soups.' 

U.  S.  military  and  war  services  will  . 
use  about  70  percent  of  the  supply, 
Great  Britain  and  Russia  will  receive 
23  percent,  liberated  areas'  reserve 
and  other  exports  will  get,  about  fl.  .per- 
cent each.  .  ^     '-'.yj.  ' 

Approximately  .4-0  percent  more  .dehydrated 
vegetables,  will : be  a'\^a;'ilable.  .^for  "Al- 
location for  the:  194^^-4-5.  period  since 
prod;uction  was  expanded  primarily  to 
meet  war  needs,  and  becaus.e  export  of 
these  commodities-  conserves  shipping 
space. 
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FRESH  PRODUCE  MARKETS 
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FOODS  IN  THE  IIEWS 


Portland  Wholesale  Ilr.rkets  i    Aspar arrus 
is  increasing  in  supp.lv  with  prices  lovj- 
er.    Sorae  eastern  Washington  asparagus 
has  been  coning  to  market,  but  it  will 
be  several  weeks  yet  before  receipts  will 
fill  local  demands.    Recoranended  vege^  ■ 
table  buvs  are  cabbage,  carrots,  ca\ili- 
flo-^rer,  spinach,  potatoes  and  lettuce. 
Peas  show  a  wide  range  in  quality  and 
orice.    Rhubarb  of  the  field  grown  va- 
.  "lety  is  si^-fficient  to  meet  demand, 
jroen  onions  from  The  Dalles  and  other 
nid-Colambia  points  are  arriving  in  large 
quantities. 

The  demand  for  strawberries  is  steady, 
but  the  supply  from  Louisiana  is  light 
and  high  in  price.    Host  of  the  grape- 
fruit noYj  being  offered  is  from  Arizona. 
Orange- "and  .apple  receipts  ,  are  light. 

"jan  Francisco  Wholesale  Markets;  On 
this  market,  the  receipts  of  asparagus 
lave  alsDi.been  increasing.  ."'  Th^S:  season 
is  approach-i'ng  its  peak  ■  ^nd..  tliB;,:<3uality 
is  generall}^  good.    Artichokes  are  now 
availpjble  "in  liberal;  quantity'  and.  the  • 
orices  are  lower  than'  a  week  a^go.  •  Field 
^rown  rhubarb  from ' Alameda  County  is  .be- 
ing offered  in  moderate  ripply  at  slight- 
ly-lower prices.    The  hothouse  type  frrom 
tha  State,  .of  Washington  is  more  scarce, 
'and  prices  have  adva.nced..  .  Peas  are- be- 
ginning to  come  .in  frori  ^several  Bay  Area 
counties  and  the  wholesale  prices  have 
declined.    Other 'recommended 'buys  ,are  .' 
cabbage,  carrots,  lettuce,  and-  celery „• 
Onions,  too,;  are  more  plentiful. 

Fruits  In'  moderate  to  liberal  supply  in- 
clude oranges,  grapefruit  and  avocados-. 
Apples  have  advanced  under  nev/  ceiling 
plrices.  :  .,.  •         •  '.  .   ;  . 

Los-  Angeles  Wholesale  Markets;  , •  Bers -t  "Ve ge - 
table  buys  are  beets,  turnips, .spinach, 
chard,  mustard  greens,  carrot's,. :-eabbage, 
rutabag-as,  romaine  and  endive. ^  A-sparagus 
receipts  are  increasing  and  prices  are: 
lower.    Potatoes  are  in  moderate  supply. 
Receipts  of  Mexican  tomatoes  are  adequate. 
Citrus  fruits  and  avocados  continue  in 
good  supply.    Apples  are  insufficient  to 
neet  demand. 
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ASPARAGUS. .. This  green  spring  vegetable 
is  no\'j  beginning  to  reach  the  markets 
of  the  nation  in  good  quantity.  It 
will  bo  at  its  best  until  the  end  of 
May,  but  hot  weather  makes  it  tough  and 
woody. 

Western  asparagus  comxes  chiefly;-  from 
central  and  southern  California  and 
Washington,  although  there's  a  little 
in  Oregon  and  Arizona  too.    When  eastern 
asparagus  comes  into  the  market,  it 
arrives  from  Georgia,  South  Carolina, 
!Iew  Jersey  and  some  from  Pennsylvania 
and  Nevj  York.    Illinois  and  Michigan 
supply  middle  western  markets. 

Asparagus  requires  very  fertile  soil, 
as  is  the  case  in  the  Delta  area  of 
California;  or  the  soil  must  be  care- 
fully cultivated  .and  fertilized.  :  As- 
paragus grov/s  rapidly.    Many  stalks  are 
cut  every  day,  and  then  the  next  day 
it  has  grown  up  again -tall  enough  for 
cutting.    After  it  is ■cut,  asparagus 
is  tied  in  bunches  Vi^eighing  about  two 
pounds,  and  the  stalks  are  cut- .in  uni- 
form length.    When  the  bunches-  are 
tied.' and  ■  cut,  they  are  packed-  in  p^n:'amid 
crates.    Sphagnum  moss  is  packed  at-.  • 
the  bottom^  of  the  crates  to;  ^keep  the  • 
asp.aragus  stalks^  green  and  fresh-. 

POTATOES.  .•  •.  At  the  end  ,  of  March  there, 
?irere  some  30  million  bushels  more  po- 
tatoes, in  storage 'than  last  ye-ar.  So 
in  contrast  to  last -spring,  consumers 

•are  assured  plenty  of  this  vegetable- 
until  the  new  crop  •  shipments  are  heavier. 
The  potato  skin  is  a  protector  of  the 
food  values  that  lie  underneath. .  .the 

-Vitamins  G  and  B,  iron  and  other  min- 
erals. The  best  potatoes  "wear  their 
jackets  tO'  dinner"-.  ■  ...  . 

SOYA  PRODUCTS... Good  supplies  of  this 
coranoditv  are  now  available  in  most 
western  grocery  stores.    Wartime  meal 
planners  will  take  soya  into  account 
as  an  additional  source  of  protein. 
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"NO-POINT  LOW-POIUT"  CAilPAIGN  7-. 

In  order  to  share  precious  food  sup-  . 
plies,  U.  S.  civilians  must  plan  hone,  ; 
front  rneals  around  the  foods  "that  are 
plentiful.    That  is  what  the  .^*.No-Point 
— 'Low-Point"  campaign  meang  to  home-  . 
makers.    During  the  spring,'  there  .is. ..a; 
?.ade  choice  of  fresh  fruits  and  vege- 
tables to  add  to  the  list  of  foods  that 
have  been  abmidant  during  the  winter.   ,  ■ 
/iionths •  \  ■ '.,  ........ 

Fifty  thousand  restaurants',  hotels  and. 

•industrial  eating  establisliments  are  .. 

'also  cooperating  with  the  No-Point  Low- 
Point  campaign  bv  basing  their  menus  on^ 

•plentiful  focJds.    Hundreds/  of  chefs  in  . 

■leading  restaui-ants  and  hotels  have 
created  special  recipes  calling  m.ostly 
for  urxTationed  -foods,  or  foods  low  in  -  ■.• 
point  value.    Twelve  of  these  recipes. -. 
won  prises  and  are  being  reproduced  in  ' 
a  booklet.- t'o'"' be- mailed  to  all  hotels 
and  restaurailts-  in  the  country.,  The....  ■ 

War  Food"  Administration  will  j^iye  a 
.special  merit  award -'to  eating  e'stalg-.:  :.  .^ 
lis.bjfierits  that  feature  the  No-Point' 
LoYij-Point  recipes  ifi  the  folder,  or  .. 
that  create  and  feature  their_  own  spe- 
oia.1  recipe S'  for  plentiful  food. 


•  ■  ./  .STORING  EGGS  AT  hOme  V/ 

The  .Far  JofiKi  Admini stration-'-' is '  asking 
consumers  to  buy  extra  doaens  of  eggs  ,-  - 
during  the  present  high  production  sea^- - 
son.  and  to  store  them,  at  honie. 

Putting  dovm  eggs  in  water  glass  or     .  , 
sodiiLni  silicate  is  the  old  reliable     •  .  • 
m.ethod.    Eggs  may  also  be  preserved 
b]^  d.ipping  them. in  v/arm.,  light  grade 
m.ineral  oil.    The  eggs  are  then- ■  drained.,, 
packed  in  clean  baskets  or  crates  and 
stored  in  a  cool  cellar. 

This  is  a  very  easy  method  and  preserves 
eggs  for  several  months  as  does  sodium 
silicate. 


FEEDING  UNIT  SERVES 

■  I        '••    ■:iOO  MEALS  PER  MINUTE 

.The  nev7  fa.st-feeding  unit  recently  put 
;  into  pper£:tion  at-  the  San  Francisco 
shipyard  of  the  Bethlehem  Steel  company 
is  another  step  in  the  War  Food  Adm.ini- 
stratibn''goal  for  more  industrial  feed- 
•:ing  facilities;'    The  Bethlehem  unit 
s.erves  hot  m.eals  ^to  employees  at  the 
rate  of  100  a  minute. 

Four -additional  fast-feed  units,  are  now 
^  being; constructed  at  convenient  loca- 

■  tions  in- 'the  Bethlehem  shipyard.  When 

■  the  -; five  units  ar 6  all  in.  operation,  it 
-■is  planned  '  that  A,  000  employees  will  .be 

served:within  ten  minutes  after  ."'the 
lunch  whistle  blows, 

T.he  food  will  be  prepared  in.  a  central 

■  kit-chen  and  transported  to  each  .location 
in  ■innsulat'ed  containers .' .  Before  the 
lunch,  ■whi'stle .  .hlows ,  •  i ndi vidual  plate s 

.  are  prepared  .and  placed  in .  heated  and 
humidified  :  Cabinets"  from-'" which  each 

^worker. :serve's'-himself ,  -  Workers  pass  in 
^;ront  ;.of  the  cabinets  'in  short  lines 
after  ddpositinig  the  pried  of  the  meal 

.  in  ■^a  .pay-as^-you.--g'o  tiTT 

V/hen  the  first  unit  at  the  Bethlehem 
shipyard-,  opened,  Dr,  Robert  S,,  Goodhart, 
chief  of -'.the- WFA  Indus  trial  Feeding 
Diva  s.i  oj^:'  at .  Wabhi-ngtony wat  ched  .3^0 
'  sh-ipyard-- v/orkers' get-  service'  in  less 
■than;. five-,  minutes.     "This'  fast-feeding 
.service  ,  is  one  "-of  -  the  ■  best  solutions  I 
l|ave;;s.een  fo.r^"a  major  industrial  feeding 
•problem...'.;  the  ■problem  of  how  to  serve 
:-larf5e  .h'ur^bers -  of  Tvorkers,  'rapidly  enough 
■to  'give,  them -time  to  eat  and  really  enjoy 
a. .'hot: -rnid- shift  -meal, "  he'  said. 

r Time  and:  space;  Ximitations;  are  major 
.obstacles  .to  -'inst-allation  of  feeding 
systems  .in.-::mariy  ' industries.    The  new 
■Bethlehem. unit  promises  to" overcome 
both  handicaps,  and  delegates  from  other 
California  shipyards  have  visited  the 
kitchen  to  see  if  it  is  the  answer  to 
their  ovm  in-plant  feeding  problems. 
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HOI.IE  CANNING  JARS 

FOR  USE  IN  'ISUU  * 

.  -TZith  the  canning  season  just  around  the 
corner,  the  homenaker  'Till  want  to  make" 
sure  that  she  knows  her  glass  jars  and 
'  -  •ho-'.?  to  use  them.    I'^o  new  types  will  be 
made  "but  suiDplies  include  some  of  the 
familiar  porcelain-lined  zinc  lids  not 
manufactured  in  194-3. 

Tiiere  ere  five  t^'pes  of  jars  commonly 
used. « .each  one  has  a  slightly  different 
sealing  method.    Here  they  are: 

1.  Zinc  porcelain-lined  cap  with  shoul- 
der rubber  ring,  to  fit  standard  Hason  ' 
jar.    7hen  canninr:;    Fit  v/et  ring  down 
on  jar  shoulder ^  tut  don't  stretch  miOre 
than  needed.    Fill  jar.    Then  screw  cap 
down  firmly  and  turn  it  back  \  inch. 
After  Canning;    As  soon  as  jar  is  taken 
from  canner,  quickly  screw  cap  down 
tightly  to  complete  seal. 

2.  Lightning- type  jar  is  sealed  with 
glass  lid  and  rubber  ring,  held  in  place 
by  vfire  bail.    When  canning;    Fit  wet 
rubber  ring  on  ledge  at  top  of  empty 
jar.    Fill  jar.    Put  on  glass  lid.  Push 
long  wire  over  top  of  lid  so  it  fits 
into  grrjove.    Leave  short  wire  up.  After 
canning;    As  soon  as  jar  is  taken  from 
canner,  quickly  push  short  wire  dovm  to 
complete  seal. 

3.  Glass  lid  and  top-seal  rubber  ring, 
held  in  place  by  metal  screw  band,  to 
fit  standard  I  la  son  joar.    TJhen  canning: 
Before  filling  jar,  fit  rubber  ring  on 
glass  lid.    Fill  jar.    Put  lid  on  v/ith 
rubber  side  down.    Screv/  metal  band  on 
tight;  then,  using  thumb  as  guide,  turn 
back  almost  a  quarter  turn,  or  so  that 
band  and  jar  just  mesh  together.  Cau- 
tion;    If  band  is  screwed  too  tight, 
jar  may  break.    After  canning:    As  soon 
as  jar  is  taken  from,  canner,  screw  band 
down  tight.    Next  day;    7/hen  jar  has 
cooled  take  off  screw  band,  if  possible 
v/ithout  forcing.    If  band  sticks,  cover 
for  a  minute  or  two  v/ith  a  hot,  damp 
cloth  to  loosen. 


4.  Flat  metal  lid  edged  with  sealing 
compound,  held  in  place  by  metal  screw 
band,  to  fit  standard  Ilason  Jar,  IThen 
canning;    Fill  jar;  put  lid  on  so  that 
sealing  compound  is  next  to  the  glass. 
Screw  metal  band  on  firmly,  but  not 
hard  enough  to  cut  through  the  compound. 
When  screwed  down  firmly,  this  lid  has 
enough  "give"  to  let  air  escape  during 
canning.    After  canning;    This  is  a 
self-saaler.    Leave  "as  is"  when  re- 
moved fron  canner.    Don't  tighten  fur- 
ther, or  the  seal  may  be  broken.  Next 
day;    TJhen  jar  has  cooled,  take  off 
screw  band,  if  possible  v/ithout  forcing. 
If  band  sticks,.,  cover  for  a  minute  or 
tv/o  v;ith  a  hot,,  damp  cloth,  to  loosen. 

5.  Coffee  or.,other  comm.ercial  jars  — 
"63's"       with' flat  metal  lid  edged 
with  sealing  compound',  bought. new,  held  \ 
in  place  by  metal  screw  cap  that:  came 
with  jar.    From  an  old  metal  cap  pry 
out  paper  lining  or  boil  and  scrape  out 
sealing  compound,    Punch  a  small  hole 

or  tv/o  in  the  cap.,  from  inside.  Then 
the  cap  v/ill  act  as  a  screw^band. 
?Jhen  canning;.   Fill  jar.    Put  lid  on,  so 
sealing  compound  is. next  to  glass. 
Screw  metal  cap.  on  firmly'^  but  not  hard 
enough  to  cut  through  the  compound. 
TThon  screv/ed  on  firmly,  -this  lid  has  ' 
enough  "give"  to  let  air  escape  during 
canning.    After  canning;'  '  This  is  a 
self-sealer.    Leave  cap  "as-  is"  when 
removed  from  canner.    Don't  tighten 
further,  or  the  seal  ma.y  be  broken.  j 
Next  day;    YJhen  jar  has  cooled,  take  off 
screv/  cap,  if  possible  without  forcing. 
To  loosen  cap  if  it  sticks,  cover  for 
a  minute  or  two  with  a  hot,  damp  cloth. 

-o- 

Last  year,  according  to  a  survey  just 
completed,  75  percent  of  the  housev/ives 
in  the  United  States  Dreserved  an  av- 
erage  of  165  cans  or  jars  of  food  each — 
making  a  grand  total  of  ^, 100,000,000 
for  the  Nation. 
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San  Francisco,  California 
April  17%  I9.U 


FOOD  RATIOIIS  IIICREASSD 
FOR  LOGGERS,  LAI  1 

Beginning  I'lay  l,  loggers  will  get  more 
meat. and  fat  points,  also  more  processed 
food  and  sugar  points  per  man  per  month. 

The  Civilian  Food  Requirements  branch  of 
the  ^Yar  Food  Administration,  v/hich  looks 
out  for  civilian  food  needs,  has  recom- 
mended that  workers  in  heavy  industry 
get  additional  food  rations.    To  date 
the  order  for  supplementary  rations  af- 
fects only  loggers  who  eat  at  logging 
camps  and  other  on-the-job  eating  places 
in  the  logging  industry.    However,  there 
y/ill  be  extra  food  for  loggers  in  iso- 
lated areas c 

Nutrition  experts  say  that  loggers  re- 
quire an  average  of  5500  calories  a  day  . 
because  of  their  work.    An  average,  mo- 
derately active  man  needs  only  about 
3000,    The  Civilian 'Food  Requirements 
branch  is  now  working  with  OPA  to  de- 
termine the  food  requirements  for- work- 
ers in  other  heavy  industry,  so  that  ■; 
supplementary  rations  for  on-the-job 
feeding  may  be  provided. 


"     "SHIPSIDS"  FOOD  LOSS 

SMaLL  despite  LOAD. 

Spoilage  in  the  movement  of  perishable 
agricultural  commodities,  to  San  Fran- 
cisco Ba3''  "shipside"  for  dispatch  to 
lend-lease  and  military  recipients 
overseas  is  below  the  peacetime  normal 
according  to  the  Yfar  Food  Administration 

Despite  a  rimor  that  government  food 
spoilage  has  been  heavy,  only  63,761 
pounds  of  some -74-  million  pounds  re- 
ceived at '  San  Francisco  over  a' 90-day 
period  were  "rejected.    This  represents 
nine  hundredths  of  one  percent.  Re- 
jection was  due.  .primarily  to  damaged 
containers,  with  some  cases  of  improper 
icing  en  route.    .  ■  •. 

Pointing  out  that  American  railroads  are 
carrying  the  largest  freight  volume  in 
history  and  utilizing  inexperienced 
help,' the  WF A  said  the  low  spoilage 
record" is  a  credit  both  to  the  railroads 
.and  government  transportation  divisions. 
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FRKSH  PRODUCE  SUPPLIES 

SUPPLE! 'EiJT  NC-POINT  FOODS 

E.y  cooperating  ?7ith  the  no-point,  low- 
point  cajp.paignj  homemahers  are  helping 
the  war  food  program       taking  the 
pressure  off  less  plentiful  foods. 
Increasing  supplies  of  fresh  vegetables 
nov/  avai3-able  at  grocery  stores  not 
cnlj  supplement  the  no-point  food  list 
but  add  nutrition  and  variety  to  the 
American  diet.    At  present  such  itens 
as  carrots,  beets,  turnips,  cabbage, 
peas,  asparagus,  Irish  potatoes,  spin- 
ach, lettuce  and  salad  greens  are  par- 
ticularly good  vegetable  buys.  Citrus 
fruits  and  avocados  are  about  the  only 
fresh  fruits  as  yet  in  moderate  to  lib- 
eral suppl]^,  .  .:, 

Portland  TJholesale  !:arkett  Vegetable 
bargains — and  that  means  in  abundant 
supply — are  carrots  and  spinach.  As- 
paragus, both  homegrown  and  from  the 
Delta  region  of  California,  is  selling 
at  about  the  same  price  as  last  year.  ■■ 
Supplies  of  this  spring  green  vegetable 
are  adequate  for  demand.    Other  recom- 
mended buys  include  cabbage,  cauliflow- 
er, lettuce,  peas,  Irish  and.  vSweet  po- 
tatoes.   Rhubarb  is  plentiful  and  low- 
er in  price  than  last  year. 

San  Francisco  Y/holesale.  Plarket:  ■  Low 
prices,  liberal  offerings  and  generally 
good  quality/-  make  asparagus  one  of  the 
best  vegetable  buys.    Artichokes  are  , 
also  plentiful.    Other  .vegetables  in    "  ; 
favorable'  price  range  Include  carrots, 
celery,  Italian  squash,  potatoes  and 
peas.    There  has  been  little  change  in 
the  fruit  situation  with  apples,  oran- 
ges, grapefruit  and  avocados  -.available 
in  m.oderate  to  liberal  supply.    A  feW'..  • 
strawberries  have  appeared  .on  the  ■mar- .-. 
ket  but  are  still  in  the  luxury  ciassv ■ 

Los  Angeles  7/ho  leg  ale.  Market;  .-According 
to  wholesale  prices,  the  best  vegetable 
buys  are  carrots,  cabbage,  beets,  tur- 
nips, rutabagas  and  spinach.    In  moder- 
ate supply  are  coler:,^,  peas,  aspara- 
gus, artichokes,  sv/eot  potatoes,  cauli- 
flower and  lettuce.    Receipts  of  white 
summer  and  Italian  squash  are  increa- 
sing with  prices  declining. 


Onions  continue  in  light  supply  with 
some  new  crop  onions  beginning  to  arrive 
from  Texas  and  Mexico.    Rhubarb  is  irj 
light  supply  and  the  price  fairly  high. 
Citrus  fruits  and  avocados  are  plentiful. 
Strawberr3''  receipts  have  increased  but 
the  price  is  high. 

Other  No-Point,  Low-Point  Foods s    Qu  the 
abundant  list  for  April  are:    sggs,  can- 
ned grapefruit  juice,  frozen  vegetables, 
peanut  butter,  lard,  pork,  prunes  and 
raisins,  variety  and  ready-to-eat  meats, 
canned  green  and  v/axed  beans,  citrus 
marmalade,  grain  products,  breakfast 
foods,  soya  products,  frozen  baked  beans, 
dry  beans. 

■  -USE  e}:tra  eggs 

Egg  production  is  still  high,  and  home- 
makers  are  urged  "to  Iceep  up  their  pur- 
chases of  this.prqtein  food  v/ell  into 
the  middle  of '  IHay.i  ........ 

If  every  family 'used  one  extra  dozen 
eggs  this  week,  there  would  be  thirty 
million  dozen  more. eggs  used... 360  mil- 
lion eggs.  . 

Suggested  uses:    an. average  family  of 
four  v/ith  a  dozen  extra  eggs  to  eat 
might  use  six  eggs  in  a  sponge  cake.  . 
This  cake  is  feather  light  and  delicious 
aftd  takes  very  little  sugar  and  no  fat. 
The  other  six  eggs  could  go  into  a  m.ain' 
dish  such  as  scalloped  eggs  and  macaroni. 
Or  that  dozen  eggs  could  be  used  for 
sand?.dch  fillings  for  the  school  lunches, 
in  a"  meringue  for ■ frozen  strawberries, 
and  in  hot  bran  muffins  for  breakfast. 

There  \are  many  ways  to  use  an  ;extra 
dozen- eggs, "  and  poultry. farmers. need 
im.mediate'  markets. 
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SALVAGED  FATS  IJSEDED  ' 
IN  MANUFACTURE^ OF  SOAP 

Though' lard  is  point-free  at  preserit, 
there  ^is  still  a  need  to  tvxn  in  sal- 
vaged fats.    Lard -was  taken. off :the 
ration  list  Is-ecause  of  the  alTtime  re- 
cord hog-  slaughter.    That  meant  there 
was  an  abundance  of  all  pork  products. ».-, 
including  lai'd.    Ordinarily  this  sur-    .  :: 
plus  lard  ?70uld  be  set  aside,  but  stor-  . 
ags  space  is  urgently  needed  ho\v  for 
cthe:^  .perishable  foods.    Salvaged  fat 
takes  the  place  of  fats  and  oils  that 
are  vitally  needed  and  were  formerly/ 
imported,  /'  '•  ■  ■    •  '        -  •'■ 

Before  the  war, ' the  United  States  was  - ,  ■ 
the  biggest  importer  of  fats  .and  oils 
in  the  world.    Nov;  it  is  one  of  the 
'biggest  exporters.    This  happened/be-.-'  r.. 
cause  it  V7as  not  possible  to'  get.  co- 
conut and  palm  oils  that  came  JProm  the 
Phillipines  and  East  Indie's.  .'  This 
oil  was  especially  adapted  to  the 
making  of  s-oap.    The  United  State-s 
still  gets  "som.e  of  this -  oil  but  not 
enough  for  soap  'and  other  industrial 
purposes.    The  deficit  v;as  replaced  by 
soybean  and  linse'ed  oils, .  .however, 
these  oils  can  not  be  used  for  making 
soap.^  .  : ;   "         -       ■■■  ■  O';.-' 

That  is.  where  salvage  fats  come  in.  : 
Salvaged  '  fats  '-are'  good'  f  or  s-oap-  making. 
They  are  used  in  such  war  products  as:;  -... 
ctitting  6ils ,  ^  lubricant's ,•  ■  ■incendiary .  - 
bombs  and  syhthetic  rubber,  .:' 

-o- 

/■  '  "PdTATO  ^^ECIPE  OTK:  - 

'The       Sa  Department • of  Agriculture  has  ■ 
recently  issued  a 'leafletv-:"Potatoes  • ,:  ■ 
In  Popular  -^ays" ;    It  contains,  a  number 
of  recipes  that  will  help  the  homemaker 
who  xi\/a'nts  to  help'  use  as-^ilarge  .'aji  amount 
of  the  abundant' potato  crop  as  possible. 
The  new  leaflet  miay  be '.obtained,  by  -v^rrit- 
ing  to  the  'Department  "of  Agriculture 
Washington,  25      '-G,  .'and-'  asking  ^f  or  pub-- 
lication  ATrr-35 


miAT  SORT  OF,  FOOD ,  . 
•     DOES  G,  I,  . .  JOE  PREFER? 

U,-  -S,-;  f.ighters  ,in  the  war  theatres 
.across  . the  world  dream  of  good  old 
American  "vittles",  according  to 
Colonel  Paul  Hovje,  director  of  the 
nutrition  division  of  the  Surgeon 
.General.?  s  office...  .  . 

In  a  six  month's  tour  of.  theatres  of 
.operation  .in  England,,  Italy,  North 
Africa,  Egypt.,.,  Iran,  the,'  Perf5ian  sector, 
India,  ..China  and  '.Burma,'  Col.  Howe  ob- 
served G,  I,  Joe  in  eating  action  and 
studied  the  success  of  army  rations. 

He  said  soldiers  want  good,  plain  food 
.  day  in .  and  day put .    They  do  not  worry 
•about  vitamins  and  calories  as  such, 
■for  they. take  it  fpr  granted  that  some- 
body in  the  kitchen  has  attendGd  to  the 
nutritive  value  of  the  food.    The  cooks 
have,     G.  I.  Joe  likes  fresh  meat,  too. 
He  gets  his  fill  of  canned  meat,  but  he 
eats  it -  -cheerfully,  all  the.  same.  And 
he  likes  the  good '  crisp,  brown  "Army 
Issue"  bread  and  fresh  butter,  Some- 
■  times,-  .when,  there  i.s.  no  refrigeration, 
there  is  no  butter,  but.  the  bread  is 
.-still  a  favorite,    G,  I.  Joe.  also  likes 
condiments  for, the  variety  .they' add  to 
foods. 

Salads  are  .part  of  the  da'ily  mess,  Joe 
; eats  thea  but  they  are  not  one  of  his 
favorites,  ,.  Yet,  .v/hen  he  comes  hom.e, 
he  will  miss  : salads  if  thej?"  -  are  not 
served*.  Native  foods  which  he  some- 
times ventures:  to,  eat,  ^ust  rem.ain  a 
sort  of  wry  exp'erimeh't. 

Col .    Howe  pr ai sed  army  cooks  who  oper- 
ate under  difficult  conditions.  Gas- 
oline stoves .are  the  order  of  the  day  ir 
combat  zone^.,  .  Tsfhen  all  the  gas  is 
needed  for  motors,  the  cooks  and  their 
stoves,  must  get  along  with  a  bit  of 
-paper,/  a  little  kindling  and  sometimes 
in  India-  and  Persia,  some,  charcoal. 
Thes.e  are  .problems  the  cooks  and  sol- 
diers take,  in  their  stride  and  solve 
with  good  results.  . 
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SOUTHERII  PEACH  CROP  ■ 

PROSPECTS  BETTER  THAN  ^  L3 

Despite  cold  weather  in  the  firs-t  da^'s 
of  April,  peach  prospects  in  the  ten 
southern  states  and  California  are 
better  than  last  year. 

Peach  trees  in  the  southern  area  bloom- 
ed heavily,  but  freeze  damage  in  some  * 
states  thinned  the  crop.    In  Georgia, 
northern  Alabapa  and  the  Spartanburg, 
So.  Carolina  peach  area,  the  damage  was 
extensive.    However, -a  fair  to  good 
crop  is  indicated  in -southern  Alabama 
and  southern  Georgia..:  In  North  .Carolina 
and  Virginia  the  damage  was  variable, 
but  a  fair  crop,  is  expected.    From  where 
the  experts  sit,,  and  at  this  time,  a 
peach  crop  that  is  som.ewhat  better  than 
average  and  materially  larger  than  that 
of  last  year  can  be  ejq^ected. 


WFA  T7ILL  TAKE-  LESS  BEEF-.  ;  .  . 
•    FOR  ARTIED  FORCES'. 

Effective  April:  16,  the. compulsory  set- 
aside  of  beef .  which- packers  must- make 
for  the.  armed,  forces-. ?/ill  be  reduced 
from  50  to  .4-0  percent,  .  ... 

Buell  F.  Maben,  regional  director  of 
■the  TEA  Off icG  of  DistributiQn,  said 
the  order  applies  :to  .choice,,  good,  cort-; 
mercialand  utility  grades  of  ateer  and 
heifer  beef.  .■  Effective -April.  30,  the 
80  percent  set-aside -Qn  the.  cuttqr  and 
canner  grades  will  be ^ suspend eci.  . 

To  maintain  supplies  of  boneless  beef^ 
for  the  armed  forces,  the... packers  will 
still  be  required  to  bono  90..  percent 
of  all  beef  set- aside.    The  present  per- 
centage is  80  percent.,  ■- 

Maben  said  the  action  means,  that  the* 
government  will  purchase  less  of  the 
available  beef  supply,  but  that  civi- 
lian supplies  will  not.  be.  increased  be- 
cause a  decline  in  cattle  marketings 
this  season  is  expected. 


SERVE  MORE  FEETS 

T7HILE  CROP  ABUNDANT 

For  the  next  few  weeks,  beets  should 
be  served  early  and  often.    .Almost  a 
million  and  a  half bushels  of  good  . 
quality  fresh'  beets  were  produced  in 
Texas  and  this  crop' is  still,  moving  to 
market.   -'!7i-thin  the  next  two  months, 
another  quarter  million  bushels  are  in 
prospect  from  Loui s i ana ,    li ssi s s ippi , 
the  Garolinas  and  Virginia. 

Beets  are  usually  packed  in  bunches,  but 
in  order  to  save  shipping  space  some 
are  being  sent  to  market  without  tops 
in  fifty-pound  sacks.    These  topless 
beets  are  just  as  fresh  and  tender  as 
those  with  tops.-  ■ 

1.0.  be  recommended  for  foad  value,  color 
and  flavor, -beets-  are' a  double  feature 
buy.    The  roots  are  a: pleasant  addition 
to.  the  family  menu  and  the  green  tops 
add.  a  good  amount 'of  iron  and  Vitamin  A 
to  the  diet.    Beet  tops  chopped  rav7  in 
salad  help  out  on  the  daily  requirement 
of  Vitamin  C,  too:, 

■  ■' '  ■     --VICTORY  GARDEN  EFFORT  - 

PROTECTED  WITH  GOOD  SEEDS 

■.To  assure  the  Victory  gardeaer •  and  far- 
'mer  the  best  use  of  his  land  and  time 
this  growing  season,  every  effort  is 
being  mad^  to  'guarantee  good  seeds. 

There  is  a  fed-eTal  seed  act  that  helps 
protect  the  seed  buyer.  '  .It  requires 
everyone  who  ships  seed  in  inter-state 
.coro.r&erce'-to  label  it  as  to' germination 
and  the  -amount  of  weed  it  contains. 

All  seeds  sent  to  our  allies  under  lend- 
lease  are  government  inspected,  as  well 
a.s  .  seeds  sent  to  soldiers  and  sailors 
pve'rseas  for  growing  their  own  vegeta- 
bles.'  In  six- seed  testing  stations 
across  the  nation,  samples  of  seeds  are 
carefully  t3sted  for  quality.    All  seed! 
imported  from  foreign  countries  are  al! 
tested  in  these  stations. 


LE:JD-LEASE  PFOGRAI! 
STiiRTS- THIRD-  YS.iK 

The  first  shipnent  of  food  under..the 
lend-lease  act  went  to  the  United 
Kingdom  three  years  ago  this  month. 
With  protein  food  especially  needed 
in  Britain,  this-  ship  leaving  Balti- 
more carried  a- cargo  of  shell  eggs. 

Since  the  spring  of  19^1 ^  the  lend- 
lease  food  livSt  has  expanded-....  .Ilehyd- 
rated  eggs  nor;  replace  the  shell  vari- 
ety in  order  to  save  space.    Also  . de- 
hydrated foods  do  not  require  refri- 
geration,   'i'oda^T'j  shipments  .incl'ade 
cheese,  dehydrated-'vegetablesy  dried'/ 
fruits,  concentrated'''.citrus;-j"dice.j  ' 
dried  skim  milk,  and-  meat — mostly  pork. 

On  this  anniversary  of  the  lend-lease 
shipment,  th&  ■  ''iSeverse  " lend-lease'l. 
program  is  also  ■-■stressed..  .England 
and  Australia  are  supplying  U,  S, 
tr.Qops.  r-ilth  meat,  flour,  dairy  prod- 
ucts, bread,  potatoes,  fresh  vegetables, 
coffee  and  cocoa i-   Since  the  U,  S.  is 
closer  to  England  than  Australi.a  is'  and 
Australia'  is  closer"  ..to  our  armed  -forces 
in  the'  "^outh  Pacific-,  the  •  reverse  lend- 
•  ■leage  program  works  ".satisfactorily, 
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HEN  TURKEY.. SALES. 
■  -RESTRICTED  TQ. 

To  obtain  8,800,000  pounds  of '  turkey 
for  American  overseas  forces,  the  v7ar.  , 
Food  Administration  restricted  all 
sales-  of  hen  turkeys  in  sixteen  states 
on  April  21,    In  the  west,  California, 
Tashington,  Oregon  and  Utah  were  af- 
fected by  ti^e  order. 

The  aim-  of  the  order  Is' .  to  .  take  advantage 
of  the  usual  -spring  ijiarketing  season  for 
hen  turkeys The. /amount,  required  for  . 
the'  armed  .forces  -at.  this  time  is  only 
about  half:  the  total.,  poundage  "expected 
to  be  marketed  during  .the  next'  three  - 
m.onths.    5hen  the  8,800,000  pounds  are 
obtained,  the ->order  .- will  be  terminated-. 

The  order 'Will  not  cover  . all  overseas 
requirements  for  .the  year  but  additional 
turkeys-  will  be  purchased  later  when  tur- 
keys' hatched  in  are  ready  for  mar- 
ket. •  Owners  of  less  than  26  turkeys, 
with  no  authorized  processor  within  100 
miles,  may  obtain  a  release  for  local 
consumption  from  state  supervisors  of 
the  WFA  Office  of  Distribution. 
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FRESH  PRODUCE  MARKET 


Fresh  vegetables  that  are  in  good  supply- 
on  western  markets  this  weal:  include 
carrots^  beets,  turnips,  Irish  potatoes, 
cabbage,  spinach,  asparagus  and  lettuce. 

Los  An,?eles  T/holesale  Market:    Best  buys 
are  carrots,  beets,  spinach  and  rutaba- 
gas.   Asparagus  is  in  moderate  supply 
with  the  price  the  same  as  a  week  ago. 
Peas  are  slightl^r  lower.     Celery  shows 
a  ^vide  range  in  quality  and  price.  The 
new  crop  local  onions  have  started  to 
arrive,  but  supplies  are  light  and  sell 
at  the  ceiling.    A  few  new  snap  beans 
are  stej^ting  to  arrive' from  Coachella 
Valley,    Banana  squash  is  -.still  avail- 
able and  receipts  .of  white • summer  and 
Italian  squash  have  increased.  '  Arti- 
chokes have  dropped  considerably  in 
price.     Cauliflower  and.. lettuce  are  in 
lighter  supply; and  slightly  higher. 
Rhubarb  is  in  moderate  supply'  and  rea- 
sonable in  price.    Fruits  with  the  ex- 
ception of  citrus  are  in  light  suppl37-. 

San  Francisco  Wholesale  Market :  Carrots, 
•artichokes  and  asparagus  continue  as 
best  bu^rs- on  the' fresh  vegetable  market. 
New  potatoes  from  Kern  count}'-  are  ar- 
riving in  increasing  vol.urae.  "and  prices  \ 
are  declining.    Old  potatoes  have  shown 
a  slight  advance  in  price,     Italian  .and 
summer  squash  continue  to  decline  in 
price.    Receipts  of  lettuce  from'near- 
by  areas  are  becoming  heavier  with  whole- 
sale prices;  lower,-.  .  Offerings  of  -  large 
size  oranges  are. -limited  but  are  ex- 
pected to  increase  after  the  new  and  ; 
higher  price  ceilings  become  effective 
May  1.    A  few  Valencias  are  .arriving  ' 
from  Arizona  and.  the  San- .Joaquin  Valley, 

Portland  Wholesale  Market ;    Rhubarb , 
spinach,  carrots,-- peas-^  beets  and.  .cab-*^ 
bage  are  on  t?ie  week's  best  buy' list. 
New  crop  potatoes  from  California  are 
in  liberal  supply  and  prices  have  de- 
clined.   Prices  on  the  old  crop  hold 
stead}?-,     Aspara.gus  supplies  were  light- 
er as  the  result  of  cooler  nights  in 
northwestern  producing  sections.  Oran- 
ges and  ^grapefrui"b  are.  in  moderate 

SUprjly .  ■' 


Points  on  spring  lemh  in__Calif omia  are 
reduced  to  increase  the  marketing  and 
consumption  of  the  present  lamb  crop. 
Ewes  and  lambs  need  green  feed  to  round 
out  the  usual  lamb  crop.    Light  rainfall 
in  California  has  resulted  in  very  poor 
pastures.    The  period  for  reduced  values 
is  indefinite.    Despite  increased 
slaughtering  now,  the  total  almb  crop 
to  be  slaughtered  by  July  is  sraal-  . 

ler  than  that  of  last  year.    Even  so, 
this  slaughtering  is  necessary  because 
of  the  lack  of  adequate  pasture. 

PLEMTIFUL  FOOD  LIST  FOR  MAY 

According  to  the  War  Food  Administration 
the  three  most  plentiful  foods  across 
the  country  for  May  are  eggs,  white 
potatoes,  and  canned  peas.  _  . 

Other  important  no-point,  low-point 
foods  in  good  suodIv  are  oranses,.  canned 
green  and  wax  beans,  peanut  butter, 
citrus' marmalade,  raisins  and  dried  , 
prunes,  dry-mix  and  dehydrated  soups., 
soya  flour— grits— and  flakes-,  wheat 
flour  and  bread,  'macaroni, -spaghetti, 
noodles,  oatmeal  and  rye  breakfast . foods* 

Frozefi  vegetables  and  fruits  axe  ex- 
pected to  bs  in  good • supply  where .facil- 
ities for  handling,  frozen  foods  exist. 

■SOYA  MACiRONI  IS  SOURCE  : 
-''OF  NO-POINT  PROTEIN 

' 'Mnca-'roni-  and  spaghetti  have  been  on  the 
low-point,  no-point  list  of  foods  for  ' 
•several  months  now-.    In  certain  sections 

■  of  the  country,  macaroni  fortified  with 
sojn.  is  nov/  available*  -iBQcause  of  the 
nutritional  value  of  soya,  the  WFA  has 
been  finding  new  uses  for  this  food. 
Macaroni  contains  some  protein,  but  its 
principal  role  is  to  furnish  energy  in 
the  diet.    With  the  addition  of  soya, 
macaroni  becomes  a  good  source  of  inex- 
pensive but  high  quality  protein  too. 


•    USDA  HUTRITIOr'  BUREAU 

CELEBF.ATSS  SOth'TEiiR       -  '  •  ■■■•-C 

■  :■:        ■  -^^.f-^j 

This-  year  the  U..  S.  Departpent  of 'A^ri- 
culture  is  celebrating  its  golden  ju-"' 
bilee  in  the  study  of  human  nutrition. 

Since  that  day  .'f^ifty' years  ago  when 
Conjre.ss  voted  -a  ten  thousand  dollar  ' 
^i^rant  j- f  or.  ■.research  in  human  nutrition, 
th'cre  -has-.b^en  an  Office  of  Home  Econo- 
mics, then  s.  Eureau  of  Hone  Economics 
and  no?7.,c"7ith  the  accent  on  nutrition., 
the  hureau  of  Human  Nutrition  and  Home 
Economics. 

Dr«  ?J.  0;  Atj'^ater  did  much  pioneering- 
in  the  goverrjnent '  s  study  of  nutrition 
science.    -Some  of  his  goals  virere  to. 
find  out  what  foods, the  body  needs, 
what  nutrients  and  how..-^^iUch  of  them  • 
different  foods  contain,  and  how  the 
body  uses  these  nutrients.    Dr.  Atwater 
also  thought  it  importnat  to  learn  what 
foods  and  what  methods  of  preparation 
furnish  the  m.ost  economical  and  health- 
ful diet.     Todvay.  much  of  the  nutrition 
work  in  the  Bureau  of"  FFilKE    stems  from 
"his  plansv 

^"fith.  tno  ••research  partners.  Dr.  Atwater 
designed- the  famous  calorimeter,  first 
of  its  kind;  of  human  nutrition  research. 
In  this  cop]qer  lined  chamber,  college 
students  took  examis,  pedaled  a  station- 
ary bike  and  did  other  work  with  m.ind 
and  muscle.  .  T/hile  the  students  were 
doing  this  work,  ,Dr.  Atwater  studied 

'  their  metabolism  and  the  nuantitv  of 
energy-  spent.     One  of  his  Yonng  assis- 
tants, Henry  C-  SliErman,  is  now  chief 
of  the  Bureau  of  Human  Nutrition  a^nd 
Home  Economics.  '  . 

■■  ■  -O-      '  .  .       /:  "  • 

ALLOCATION  OF,^OOKirG  OILS  ■ 

Even  though  'shortening',-  salad  and  cook- 
ing oils  have  a  point  value  of  zero  now, 
homemakars  should  use  these  products, 
conservatively.    The  allocation  of  fats 
and  oils  for  remains  unchanged,  and 

aiiy  heavy  demand  on  the  over  all  suppl3'' 
will  mean  the  allotment  destined  for  the 
last  part  of  the  jen.T  Y/ill  suffer. 


CARROTS  ARE  POPULAR  ■  ■ 
VITAI.:iN  A  FOOD 

Ple-nty  of  crisp  carrots  hig^h  in  Vitamin 
A  are  coming  to  western  m.arkets»  The 
national  crop  for  the  past  ?/inter  and 
this  spring  totals  11  and  a  half  million 
bushels,  slightly/-  less  than  last  year's 
record  production. 

Scientists  have  done  much  to  improve  the 
carrot.    In  England,  carrots  used  to  grov/ 
wild,  and  th,e  roots/were  used  as  cattle 
food.    These  earl3^  'cai^rots  were  pale 
yellow,  lum^y,  strong  "flavored  and  often 
woody.    The  new  carrot  has  been  developed 
to  have  long  tapering  roots.:  -  The  hard, 
woody  cores  were  eliminated 5  and  plant 
scientists  have  worked  not  only  for  more 
tender  carrots  but  ones  that  are  deeper 
in  color..    Nutritionists  say  that  gener-^. 
ally  the  deeper  orange  color  means  more 
Vitamin  A.    There  is  a  .great  amount  of 
that  important  vitamin  in  carrots... as 
well  as  small  amounts  of  thiajnin,  ribo- 
flavin and  calciiui. 

Carrots  may  be  used  for  salads?,  .stews, 
soups,  sandwich  fillings,  and  vegetable 
dishes.    They  are  good  raw*  .  :^o  .novf  is 
the  tine  to  serve  carrots,.-  .The  supply 
and  quality  make  them  a  recommended  ve- 
getable buy, 
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NETJ  CHIEF  APPOINTED- •"' 
USDA,  -TFA  INFOFJ-IATION 

Keith  Himebaugh  was  recently  appointed 
director  of  information  for  the  Depart- 
ment of  Agriculture  and  the  War  Food 
Ad.ministration  in  Tashington,  D.  C.  He 
succeeds  Morse  Salisbur3''  who  goes  to  the 
United  Nations  Reli-ef  and  Rehabilitation 
Administration  as  information  director. 
The'  appointment  v/as  announced  b^^  Sec- 
retary/ Claude  R,  Wlckard  and  TIFA  Admin- 
istrator ilai^vin  Jones."    L'lr,  Himebaugh 
has  v/orked  in  the  Department  of  Agricul- 
ture information  services  for  the  past 
ten  years.     Before  entering  Federal  ser- 
vice he  worked  on  various  Mchigan  news- 
papers and  was  manager  of  the  Ilichigan 
State  College  radio  station,  E^CAR. 
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OATP'SAL  IS  IN  ^LOW  PRICE  •• 
HIGH  -  FOOD CLASS-  •  ■ 

The  price  of  a  20  ounce  package  ,of 
rolled  oats  j lamped  three  cents  recently. 
Manufacturers  required  an  increase  to 
maintain  adequate  production  of.  this ■ 
food  in  face  of  substantial  increases 
in  the  prices  for  raw  oats  since-  March 
194-2.    Hov/ever,  the  average  cost  of  a 
dish  of .  rolled  oats  is  still  less  than  . 
a  cent  a  serving. 

The  .seven  manuf  a'Cturers  v/ho  _make  most 
of  the  packaged'  rolled-  oats  .  sold-  in.  /  ■ 
the  .lTnited  :States  use -more  than  - 
^0,  OOD,  000  bushels'  of .  OB-ta  -.a  -year . ...  ■ 
almost  four;  percent ^of:' the- natx^ 
output' 'of  raw  oats.-  -^The  •  cost;  qf -.oat?  ..^ 
represents;  'about-'  ttfo-^thirds  of  .the  . 
total  production  ■  cbst.  of  .'the  "  finished  '. 
products  ■       ■  ■        :  v: 

Oatmeal  is  still -  iri- the -"  tov  . price,.  . 
high  food  value  clas-B.'    An  _average  '  ;■  /.  ' 
serving  for  breakfast,  gives  a  pers.pnV^'., 
some  protein,  a  fair  amount  of  iron 
and  calcium,  'as- v/e  11  ;as;..:some  thiamin.  .  . 
and  riboflavin.    'Oatme'cil  is  also  a  .fihe 
energy' food,   "So  this  cereal  deserves 
honorable  mention  for  its  nutritional  , 
value  and  because  it  is  one  of  - the -.  .J 
abundant  and  un~rationed  foods,,- 
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PREPARATION  TlfSiFORv;  -  ■  r--- 
COGKIHG  BEETS.  "  " 

T.p  preserve 'the' bright  red  color  of., 
beets  :during  cooking,  the  "homemaker.  , 
•should  leave  the  long  taproots  on  the 
beets  and  an  inch  or  tr^o  of  the ,  sterns . 
If  the  'water  - is  alkalirie  the  beets  T/ill 
turn  bluish,  so  a  little  vinegar  or  ' 
ipmon  juice  added  to  the-  tipoking  water 
is  a  color  saving  trick,:  r/^^-;  ::./^.  '[''^X 

3pil  beets 'in  their  Jackets  in  salted 
■.water.  .  .about  " forty  five -minutes,  fpr'. 

young  beets.'  -  A  "■(^Mtikidip  int-o  cold.,'^ 
.water  loosons' the  jacket  of  the  cooked 

beets..      :  ,  .  _ 

■   ■  •■  ~o~  ■  ■ 


GR^m  MD  COTTAGE  CHEESE 

QUOT^.  RAISED  FOR  MAY,.  .JUME. 

During  Hay  and  June,  dealer  quotas  for 
sales  of  cre-am  and  milk  by-products 
such  as  buttermilk,,  cottage  cheese  and 
flavored  milk  vdll  be  raised  from  the 
present  75  percent  to  100  percent  of 
the  deliveries  of  these. products  in  the 
base  month  of • June,  1943«  .The  fluid 
milk  quota  of  100  percent  of  last  June 
rail  not  be  increased,  but  cream  and 
by-products  quotas  may  be  converted  to 
increase  the  fluid  milk  quota  as  local 
demand  ^mrrants,- 

The  fluid  milk  conservation  order,  FDO 
79/  was  instituted  last  fall  b3/  the. 
Office  of  ■Distribution.,  .WA  to  check  - 
further  increases  in  consumption  of 
fluid  'milk  which  has  cut  deeply  into 
supplies'  needed  for  manufacture  to  sup- 
ply war  needs.    The -order  restriPts 
sales  to  the  June  1943  level  and  is  the 
alternative  to  coupon  rationing  of  milk, 

•■•  '  -J  ■•->;:  .-■  •  -o- 

--••':  IN-PLANT' FEEDING  OPERATIONS 
SPEED  UP  FOR  19U 

Industrial  feeding  operations  are  gath- 
ering impetus  with  the  formation  and 

•functioning  of  further  committees  from 
the-  national  level  to  the  plants  them- 

" selves.  .Good  food,  well  balancpd  menus 
and.  ade'quate  service  facilities  on-the- 
job'' are  -the  aims  of  the  advisory  service 
prbvided  by.the.^ar  Food.  Administra- 
tion^-s  regional  Offices  of  Distribution. 

'The  Office  of  Price  iidministration  as-  ■ 
sists  where  there  -are  rationing  problems 

Cooks  and  helpers  when  needed  are 
assured  by  the  ^/ar  Manpower  Commission. 
Plans  for  plant  restaurants  are  pub- 
lished by  the  Public  Buildings  Admini- 
stration, of  the  Federal  Forks  Agency 
in  cooperation  with IFA.    And  Plean  food 
is  the  responsibility  of  the  •U,  S, 
'Public'  Health. Service . 


